
T i m e  &  T e m p e r a t u r e  

 
Holding Time & Temperature are critical! 

 
Potentially hazardous food should not be exposed to the 
temperature danger zone for more than 4 hours total.  
This includes time spent in preparation, cooling and 
reheating. 
 

The DANGER zone:  41°F to 135°F 
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Information adapted from “Focus on Food Safety” Kansas Department of Health & Environment 


